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Kwan Cheuk Heen Signature Tasting Menu

8

Kwan Cheuk Heen

BNERBEE
Baked Crab Shell Stuffed with Fresh Crab Meat and Black Truffle Paste
CHAMP GOSSET BRUT EXTRA NV

RS
Double-boiled Superior Shark's Fin with Matsutake in Rich Chicken Broth
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Braised 6-head Abalone with Dried Garoupa Skin
PALLISER EST RIESLING, NEW ZEALAND

RTFEESREIEBEX
Poached Lobster with Caviar in Pumpkin Sauce
ELDERTON E-SERISE UNOAKED CHARDONNAY

IRFF M5 f4-%
Pan-fried Sliced M5 Wagyu Beef Roll with Duck Liver
RARGEN ALAMOS MALBEC, ARGENTINA

BONMESHSE
Poached Bamboo Piths and Pea Shoots with Crab Roe
RNZ SPY VALLEY PINOT NOIR, NEW ZEALAND

HABEMER

Steamed Rice with Conpoy in Lotus Leaf

[ 52 B B2 e T IR
Double-boiled Bird's Nest and Fresh Milk in Coconut
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HK$888 per person
Without wine pairing

SALE%$1,288 7T
HICH R 5 M
HK$1,288 per person
With 5 glasses of wine pairing
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Subject to 10% service charge
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Discount is not applicable
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If you have allergies to any food, please inform your waiter before ordering

A member of Harbour Plaza Hotels and Resorts



